Red velvet cake 


Although the recipes received were 
almost identical, they differed in the 
amount of cocoa and vinegar. Some used as 
little as 1 teaspoon of each. 


Y cup shortening or butter 

1% cups sugar 

2 eggs 

2 tablespoons cocoa 

2 ounces red food coloring 

1 cup buttermilk 
2% cups cake flour 

1 teaspoon salt 

1 teaspoon baking soda 

1 teaspoon vanilla 

1 tablespoon (white) vinegar 


Cream shortening and sugar; add eggs. 
Make a paste of cocoa and food coloring 
and add to creamed mixture. Alternately 
add buttermilk and sifted flour and salt. 
Dissolve soda in vinegar then add with 
vanilla. Turn into 2 greased and floured 8- 
or 9-inch pans. Bake at 350 degrees for 30 
minutes. Cool 10 minutes in pans, then 
remove and cool completely on racks. Cut 
each layer in half to make 4 layers in 
all. 


Frosting: 
3. tablespoons flour 
1 cup milk 
1 cup sugar 


1 cup butter (2 sticks) 
Y teaspoon vanilla 


Stir milk into flour in a saucepan and 
cook, stirring, until thick. Cool. Beat sugar 
and butter until thick and fluffy. Add the 
cooled mixture, 1 spoonful at a time, beat- 
ing at high speed with an electric mixer.. 
Beat in vanilla to taste. The beating pro- 
cess will take 8 to 10 minutes if done 
properly. Frosting should be the consis- 
tency of whipped cream. Only one cook 
suggested keeping the frosted cake in the 
refrigerator. Another likes to add 1 cup 
coconut and % cup chopped nuts to her 
frosting. 


